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Spring  Into  Local  Foods 


Celebrate  the  arrival  of  spring 
with  locally  produced  foods  from 
Massachusetts.  Area  producers 
can  provide  an  abundance  of  fresh 
food  products  to  suit  every  menu. 

The  spring  thaw  marks  the  begin- 
ning of  the  local  maple  season.  "A 
Great  Taste  of  Massachusetts,"  a 
directory  of  Massachusetts  Maple 
Producers,  is  available  from  the 
Massachusetts  Maple  Producers 
Association. 

The  directory  lists  producers  and 
locations  of  their  sugarhouses.  It 
also  includes  a  listing  of  upcoming 
maple  events.  Most  sugarhouses  in 
the  commonwealth  provide  tours 
and  welcome  visitors  to  share  the 
joy  of  the  first  true  rite  of  spring. 

Discover  the  taste  of  a  farm  fresh 
gourmet  lamb  from  Massachusetts. 
Local  lamb  is  particularly  popular 
near  the  spring  holidays.  It  is 
famous  for  its  lean,  pink  meat  and 
delicate  flavor. 

Many  local  sheep  producers 
offer  custom  grown  lambs  for  spe- 
cial occasions  and  specialty 
markets.  Some  even  let  you  buy 
directly  from  the  farm.  The  tender- 
ness, flavor  and  quality  of  fresh  na- 
tive lamb  is  exceptional.  Some  lamb 
items  available  include  tasty  roast 
lamb,  lamb  chops  or  lamb  kebabs. 

Produce  from  area  hydroponic 
farms  offer  a  taste  of  ripe  flavor 
straight  from  the  greenhouse.  Fresh 
items  including  basil,  cucumbers, 
lettuce,  and  tomatoes  can  be  ob- 
tained farm  fresh. 


Spring  flowers  are  now  in  bloom 
at  local  greenhouse  nurseries  and 
garden  centers.  Easter  lilies  will 
soon  be  in  abundance  at  area  and 
florists  and  nursery  centers. 


Easter  Lilies  are  extremely 
popular  plants  in  the  spring,  and 
there  are  many  others  to  choose 
from  including;  tulips,  daffodils,  gar- 
denias, irises,  azaleas  and  hydran- 
geas. They  come  in  an  array  of 
spectacular  colors.  Massachusetts 
fresh  grown  flowers  brighten  up  any 
restaurant,  home,  or  office  and 
make  great  gifts! 

Other  local  now  items  plentiful 
include  apples,  farmstead  cheeses, 
and  honey,  which  perfectly  comple- 
ment breads,  biscuits,  or  crackers. 

In  addition,  local  spring 
vegetable  crops  including 
asparagus,  lettuce,  scallions,  and 
spinach  will  become  available 
during  the  month  of  May. 

For  more  information  about  how 
to  locate  locally  produced  foods 
and  other  Massachusetts  spring 
products,  call  the  Bureau  of 
Markets  at  617-727-3018. 


Mass  Companies 
Participate  at 
Trade  Shows! 

The  Bureau  of  Markets  is  or- 
ganizing a  Massachusetts  Pavilion 
at  the  New  England  Dairy  Deli  As- 
sociation Show,  and  the  Northeast 
Foodservice  &  Lodging  Show,  both 
to  be  held  at  the  Bayside  Expo  Cen- 
ter, Boston. 

The  following  Massachusetts 
companies  will  participate  at  the 
New  England  Dairy  Deli  Show,  April 
5-6:  Accursio  Fine  Foods,  Bay  State 
Chowda,  Orchard  Fare,  Hot 
Mamma's  Supernatural  Foods, 
Myron's  Fine  Foods,  Nantucket 
Nectars,  Saradinha  Sausage,  The 
Country  Hen,  The  Fresh  Pasta  Co., 
and  The  Hommus  Factory 

The  Massachusetts  exhibit  at  the 
Northeast  Foodservice  and  Lodg- 
ing Show,  April  24-25  will  include: 
Bay  State  Chowda,  Cinnamon 
Bakery,  Fran's  Apple  pies,  Harbar 
Corporation,  KokoMo  Foods,  Or- 
chard Fare,  and  Westport  Rivers 
Winery.  The  exhibits  will  also  feature 
the  "Mass  Made  With  Pride"  logo, 
signage  and  promotional  material. 
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What's  Available  Now... 
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•  All  natural  vegetarian  chili  in 
regular  or  Freakin'  Hot  style 
from  Island  Boys  Vegetarian 
Foods,  Springfield.  Packaged 
in  microwavable  8  oz.  and  16 
oz.  containers  for  retail,  5  and 
and  10  lb.  tubs  for  food  service. 
"Our  products  are  made  with 
no  animal  products,  are  lac- 
tose free,  and  all  natural,"  said 
co-owner  Todd  Simonds.  "We 
believe  that  we  are  healthfully 
servicing  the  retail  and  foodser- 
vice  industry,  crafting  the  finest 
vegetarian  entrees." 

Also  from  Island  Boys  Foods, 
chunky  Mexican  Style 
Bahamian  Entree  Sauce,  and 
Chili  Cheese  Empanadas, 
Spanish  filled  bread  filled  with 
chili  and  Cheddar  cheese,  avail- 
able bulk  in  bags.  Delivery  ser- 
vice available,  for  information 
call  413-734-7269. 

•  Four  varieties  of  natural  gour- 
met cereals  from  Chappaqua 
Crunch,  Marblehead,  including 
original,  cranberry,  apple,  and 
wild  oats  and  grains  in  16  oz. 
bags  for  retail  and  in  bulk. 
Cholesterol  free  with  no  pre- 
servatives, salt,  or  artificial 
flavoring,  the  cereals  are  made 
with  a  mixture  of  rolled  oats, 
nuts,  dried  fruits  and  spices, 
and  are  lightly  sweetened  and 
roasted  to  a  satisfying  crunch. 

"Our  cereals  are  great  for 
snacks,  yogurt  and  ice  cream 
toppings,"  said  president  Deb- 
bie Waugh.  New  from  Chappa- 
qua Crunch,  Marblehead  Mar- 
malade in  cranberry-orange, 
and  cranberry-apple  flavors. 
Packaged  in  1 1  oz.  jars,  1 
dozen  to  a  case.  For  more  in- 
formation call  (617)  631-8118. 

•  Handmade  toffees  with  buttery, 
crunchy  centers,  surrounded 
by  chocolate  from  Mrs. 
London's  Confections,  Con- 
cord. Four  varieties,  including 
English  Toffee,  White  Choco- 
late Macadamia  Crunch,  Milk 
Chocolate  Peanut  Crunch,  and 
Hazelnut  Lovers  are  made  in  3 
lb.  batches. 


Sold  for  retail  and  wholesale 
customers,  with  a  90  day  shelf 
life,  the  toffees  are  packaged  in 
1/2  and  1  lb.  boxes,  and  in 
Italian  style  sampler  gift  boxes, 
For  more  information  call  508- 
371-3074. 

•  Honey  and  Spicy  Barbecue 
Sauce  from  Sisters  Global 
Gourmet,  Canton.  Bottled  in 
13  oz.  containers,  one  dozen 
to  a  case,  the  sauce  is  spicy 
with  a  garlic  flavor.  "Our  sauce 
is  more  like  an  oriental 
marinade  than  a  traditional  bar- 
becue sauce,"  says  owner 
Janya  Arakputtanan.  "We  use 
oyster  sauce  and  fresh  garlic  to 
create  a  unique  flavor." 

Great  for  beef  and  chicken  stir 
fry,  chicken  wings,  steak  tips, 
and  seafood,  the  sauce  is 
made  with  only  natural  in- 
gredients .  Delivery  and  mail 
order  available.  For  more  infor- 
mation call  617-828-8031. 

•  Perishable  and  frozen  soyfood 
alternatives  to  processed 
meats  from  Lightlife  Foods, 
Greenfield.  Packaged  for  food- 
service  customers,  products  in- 
clude franks,  sausage,  burgers, 
baloney,  deli  items,  chili,  and 
taco  filling. 

"The  vegetarian  trend  has 
people  demanding  healthier 
food  choices  at  work,  school, 
and  in  restaurants,"  says 
marketing  manager  Rick  Mc- 
Celcy.  "Our  products  help  the 
foodservice  industry  cater  to 
this  growing  vegetarian 
audience."  Refrigerated 
products  have  a  90  day  shelf 
life,  frozen  products  are  shelf 
stable  for  one  year.  For  more 
information  call  1-800-274-6001. 

•  Fresh  farmstead  Gouda 
cheese  at  Smith's  Country 

Cheese  in  Winchendon,  David 
Smith  makes  his  farmstead 
gouda  from  fresh  raw  milk 
aged  sixty  days.  They  offer 
many  varieties  including 
regular,  smoked,  caraway, 
cumin,  and  lite.  Also  available 
are  five  different  kinds  of 


Gouda  spreads;  creamy,  wine, 
bacon,  herb  and  garlic.  New 
this  year,  the  Smith's  will  be  in- 
troducing a  sharp  cheddar, 
aged  one  year  for  a  distinct  un- 
mistakable flavor.    For  more  in- 
formation contact  Dave  and 
Carol  Smith  at  508  939-5738. 

•  Colorful  salmon  pate  and  fes- 
tive gravlax  cured  in  dill,  salt 
and  sugar  are  a  few  of  Spence 
&  Company,  Ltd.  upscale 
specialty  products.  Other 
popular  available  items  include 
peppered  salmon,  peppered 
mackerel,  and  smoked  trout  fil- 
lets. Custom  packaging  is  also 
available  to  satisfy  your  in- 
dividual needs.  For  informa- 
tion call  508-238-0099. 

•  Honeyed  Fruit  Compote  from 
KokoMo  Foods,  Stoneham.  A 
healthy  alternative  to  traditional 
syrup,  the  compote  is  made 
from  hand  cut  dried  peaches, 
pears,  prunes  and  apricots, 
combined  with  U.S.  clover 
honey  and  seasoned  with  a 
dash  of  cinnamon.  Containing 
no  fats,  high  in  vitamins, 
minerals  and  fiber,  the  com- 
pote is  great  over  waffles,  pan- 
cakes and  ice  cream. 

New  from  KokoMo  Foods, 
Toorshi,  Armenian  pickled  car- 
rots in  16  oz.  glass  jars.  For  in- 
formation call  617-279-4650 


This  publication  available  in  alternate  formats 
upon  request. 

Trade  and  business  names  are  used  for  identifica- 
tion. No  product  or  business  endorsement  is  implied, 
nor  is  discrimination  intended  against  similar  products 
or  businesses. 
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Mass  Companies  A  Hit  at 
the  Boston  Wine  Expo 

Sixteen  Massachusetts  food 
producers  attended  the  Boston 
Wine  Expo,  February  5-6  at  the 
Bayside  Exposition  Center.  Com- 
panies participating  in  the  Mas- 
sachusetts Pavilion  included: 

Ashley  Food  Company's  Mad 
Dog  Sauces,  Barrows  Tea, 
Berkshire  Berries,  Best  Friends 
Cocoa,  Boyajian  Inc.,  Carolyn's 
Spiced  Pecans,  Hot  Mama's  Super- 
natural Foods,  India  Classics, 
Laura's  Scottish  Tea  Cakes, 
Marilyn's  Sauces,  Myron's  Yakitori 
Sauce,  New  England  Country  Cup- 
board, Spence  Company  LTD,  The 
Hommus  Factory,  and  Uncle  Mike's 
Salsa. 

DFA  unveiled  new  "Mas- 
sachusetts Made  With  Pride"  sig- 
nage at  the  Wine  Expo,  along  with 
specially  constructed  sign  posts 
which  were  designed  for  use  with 
trade  show  displays.  Mas- 
sachusetts Specialty  Product  Direc- 
tories and  other  information  about 
locally  produced  food  items  were 
also  distributed  at  the  show. 


What's  Coming  Up... 

•  April  5-6  -  New  England  Dairy 
Deli  Association,  Bayside  Expo 
Center.  Call  617-727-3018,  x165. 

•  April  24-26  -  Northeast  Foodser- 
vice and  Lodging  Show,  Bayside 
Expo.  Call  617-727-3018,  x165. 

i  May  1-4 -U.S.  Food  Export  Show- 
case sponsored  by  NASDA  at  Mc- 
Cormick  Place,  Chicago.  Call  617- 
727-3018,  x1 72. 

»  May  18  -  Massachusetts  Special- 
ty Producers  meeting,  The  Lord 
Jeffery  Inn,  Amherst.  Call  617-727- 
3018,  x172 

•  June  25 -Wool  Pool  sponsored 
by  the  Mass.  Lamb  &  Wool  Board 
at  Hudson  Combing  and  Process- 
ing Co.  Call  508-897-2808. 

•  July  10-13-  International  Fancy 
Food  &  Convention  Show,  Jacob 
Javtis  Center,  New  York  City.  Call 
617-727-3018,  x1 72 

•  October  19-23  -  North  American 
Maple  Syrup  Council  Meeting, 

Ramada  Hotel,  West  Springfield. 
Call  413-628-3912. 


Summer  International 
Fancy  Food  Show 

The  Massachusetts  Department 
of  Food  and  Agriculture  will  work 
with  statewide  food  producers  and 
processors  to  exhibit  in  a  Mas- 
sachusetts Pavillion  at  the  Summer 
International  Fancy  Food  and  Con- 
fection Show,  July  10  -  13  at  the 
Jacob  Javits  Convention  Center  in 
New  York  City. 

The  Fancy  Food  Show  offers 
food  producers  the  opportunity  to 
sell  to  specialty  food  buyers  from 
the  across  the  United  States  and 
internationally.  Call  Bonita  Oehlke 
for  more  information  at  617-727- 
3018,  x1 72. 


Enjoy  a  Cool  Treat  with 
CA  Apples 

An  ample  supply  of  local  Mas- 
sachusetts apples  can  be  found  at 
local  orchards  with  controlled  at- 
mosphere (CA)  storage  facilities. 

Controlled  atmosphere  apples 
are  kept  in  state  certified  facilities  for 
90  days,  according  to  George 
Porter,  Chief  of  the  Bureau  of  Farm 
Products  for  the  Massachusetts 
Department  of  Food  &  Agriculture. 
A  carefully  monitored  mixture  of 
oxygen  and  carbon  dioxide  is  main- 
tained in  the  storage  rooms  to 
preserve  the  apples. 

25  orchards  in  Massachusetts 
with  CA  storage  facilities  store  ap- 
proximately 440,000  bushels  of  ap- 
ples annually.  Mcintosh  apples  are 
most  often  put  into  storage,  along 
with  Red  Delicious  and  Cortlands. 

Packaged  in  3  lb.  bags,  control- 
led atmosphere  apples  are  the 
freshest  available  from  local  super- 
markets and  orchards.  "Local  ap- 
ples from  CA  storage  rooms  look, 
taste,  and  feel  like  they  were  just 
picked  from  the  tree,"  says  grower 
Mark  Tuttle,  of  Breezeland  Or- 
chards, Warren. 

A  complete  listing  of  orchards 
with  controlled  atmosphere  storage 
facilities  can  be  obtained  from  DFA 
at  617-727-3018,  x1 65. 


Marketing  Update 

New  Point-of-Purchase  Materials 

New  point  of  purchase  materials 
for  the  "Massachusetts  Made  With 
Pride"  campaign  are  now  available 
from  the  Department  and  the  Mas- 
sachusetts Agriculture  Marketing 
Committee. 

Available  materials  include:  the 
"Mass  Made  With  Pride"  logo  stick- 
ers, an  11"  x  14"  sign  with  the  new 
logo,  and  a  7"  x  11"  logo  sign  with 
the  slogan,  "Bring  Home  A  Tast  of 
Massachusetts."  All  items  are  avail- 
able "at  cost"  prices.. 

Companies  wishing  to  use  the 
"Massachusetts  Made  With  Pride" 
logo  must  fill  out  a  registration  form 
available  from  the  Department.  For 
more  information,  call  617-727- 
3018,  x1 73. 

Plan  for  Spring  with  Updated 
DFA  Publications 

The  1994  editions  of  The  Green 
Book  and  the  Massachusetts 
Specialty  Product  Directory  will 
soon  be  available  from  the  Depart- 
ment. 

The  Green  Book  lists  wholesale 
producers  of  fresh  Massachusetts 
fruit,  vegetable,  and  ornamental 
crops.  The  Specialty  Product  Direc- 
tory includes  over  300  companies 
producing  fresh  and  value  added 
food  items  in  Massachusetts.  To 
receive  a  copy  of  either  publication 
call  617-727-3018,  x165  orx173. 

Specialty  Product  Meeting  Held 

The  Department  of  Food  and 
Agriculture  sponsored  a  seminar  for 
Massachusetts  food  producers 
March  2,  at  the  Publick  House  in 
Sturbridge.  The  program  titled, 
"Prospering  in  the  90's:  Making 
Marketing  Pay  Off  and  Dealing  With 
Regulations"  focused  on  gaining 
product  distribution,  green  market- 
ing, product  labeling,  and  program 
updates  from  DFA. 

The  next  statewide  specialty 
producers  seminar  is  scheduled  for 
May  18,  and  will  be  co-sponsored 
by  the  Western  Mass  Food  Industry 
Association.  For  more  information, 
call  617-727-3018,  x1 72. 
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Quality  Signs  Mean  More  Business 


A  high  quality  sign  is  probably 
one  of  the  most  affordable  advertis- 
ing tools  for  roadside  farmstands  or 
local  food  producers .  A  sign  in  poor 
condition,  or  not  visually  pleasing 
will  not  attract  customers,  and  may 
cause  customers  to  stay  away  from 
your  business.  A  well  designed, 
highly  visible  sign  will  draw  drive-by 
customers  into  your  stand,  increas- 
ing sales. 

Before  you  engage  in  any  sign 
construction  you  should  check  local 
zoning  ordinances  to  see  what  type 
of  permits  may  be  required.  Here 
are  some  simple  guidelines  to  follow 
when  you  are  ready  to  build  or 
renovate  a  sign. 

•  Make  sure  the  sign  is  visible 
from  a  long  distance,  so  that 
people  driving  by  will  have  time 
to  read  it,  and  be  able  to  stop 
before  they  pass  your  stand. 
Consider  placing  a  sign 
anywhere  from  1  /4  to  4/1 0  of  a 
mile  before  your  stand  to  give 
drivers  the  chance  to  slow 
down  and  stop. 

•  Use  attractive  lettering  and  art- 
work in  your  signs.  Letters 
should  be  made  using  lines  at 
least  1/5  as  wide  as  the  letter 
height.  If  your  business  has  a 
logo,  use  it  on  your  sign.  If  you 
do  not  have  a  logo,  consider 
creating  one  to  provide  a  visual 
image  for  your  customers  to 
remember. 

•  The  sign's  color  affects  its 
visibility  from  fast  moving 


vehicles,  making  it  important  to 
choose  eye-catching  color  com- 
binations. Black  on  yellow, 
black  on  orange,  yellow  on 
navy  blue,  and  green  on  white 
are  proven  attention  getting 
color  combinations. 

•  Change  the  message  on  your 
signs  periodically  so  that  cus- 
tomers will  not  begin  to  ignore 
them.  Advertise  weekly  specials 
or  seasonal  products  to  entice 
drivers  to  stop  at  your  stand. 
Be  creative  in  the  wording  of 
your  sign  to  make  it  distinctive. 

•  The  image  your  sign  creates  in 
the  minds  of  customers  reflects 
what  they  will  think  of  your 
stand.  An  effective  sign  attracts 
new  customers  while  reminding 
repeat  customers  that  your 
stand  is  open  for  business  and 
has  desirable  products  for  sale. 

•  If  you  are  not  artistic,  and  can- 
not afford  a  professional  sign, 
hire  an  art  student  to  paint  one 
for  you.  Or  look  into  buying  a 
used  or  secondhand  sign  that 
you  can  modify  for  your  needs. 

The  cost  of  some  wood  and  a 
little  bit  of  paint  can  improve  the 
overall  appearance  of  your  opera- 
tion, while  generating  more  busi- 
ness. A  quality  sign  can  be  con- 
structed affordably,  making  it  an 
economical  promotional  activity.  To 
get  the  most  out  of  your  advertising 
budget,  make  sure  superior  signage 
is  in  front  of  your  food  production 
operation  or  roadside  farmstand. 


Tourist-Oriented 
Directional  Signs  for 
Agriculture  Producers 

The  Massachusetts  Depart- 
ment of  Food  &  Agriculture  is 
working  to  develop  a  policy  for 
agriculture  specific  tourist- 
oriented  directional  (TOD)  signs. 
An  information  packet  and  ap- 
plication for  TOD  signs  has  been 
developed  by  the  Mas- 
sachusetts Highway  Depart- 
ment Sign  Unit,  and  is  available 
from  the  Department. 

The  background  color  of  TOD 
signs  is  blue,  with  white  lettering, 
borders,  and  symbols.  Sign 
panels  are  20  inches  in  height 
and  72  inches  in  length. 

While  sign  dimensions  and 
specifications  cannot  be  altered 
by  the  applicant,  there  is  some 
flexibility  in  regard  to  the  place- 
ment of  logos  or  artwork  on  the 
sign. 

DFA  is  working  to  coordinate 
TOD  signage  for  local  agricul- 
tural establishments,  through 
the  use  of  the  Massachusetts 
Grown  and  Fresher,  and  the 
Massachusetts  Made  With  Pride 
logos,  along  with  other  com- 
modity group  logos  and  sym 
bols. 

To  receive  the  full  Tourist 
Oriented  Directional  Sign  Infor- 
mation Packet  and  Application, 
call  the  Bureau  of  Markets  at 
(617)  727-3018,  x165  or  X173. 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA    02202 
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Local  Strawberries  Begin 
the  Harvest  Season! 


The  Massachusetts  strawberry 
crop  is  ripe  and  ready  for  harvest  at 
local  farms  and  roadside  stands. 
The  season  should  peak  around 
mid  June,  and  last  into  the  first  week 
of  July.  An  estimated  300  acres  are 
currently  in  production  across  the 
state,  with  over  60  pick-your-own 
operations,  and  more  than  40  farms 
offering  strawberries  for  wholesale 
customers. 

Local  growers  have  indicated 
that  this  year's  crop  should  be  a 
good  one  due  to  the  heavy  snow 
cover  over  the  winter.  "It  was  an 
extreme  winter  for  snow,  but  not  for 
strawberries.  The  snow  kept  them 
well  protected,"  said  Jim  Ward,  of 
Ward's  Berry  Farm,  Sharon. 

Strawberry  plants  have  shallow 
root  systems  which  require  abun- 
dant watering.  Plenty  of  rainfall  this 
season  has  helped  make  for  a 
bountifui  crop.  'The  abundance  of 
rain  this  spring  has  especially 
helped  our  younger  plants  to  bear 
more  fruit,"  added  Laura  Russell,  of 
Goodale  Orchards,  Ipswich. 

When  picking  strawberries, 
growers  recommend  checking  the 
fruit  for  any  white,  unripe  areas  or 
discoloration.  A  ripe  strawberry 
should  be  bright  red  and  healthy 
looking,  sweet,  juicy,  and  flavorful. 
Berries  with  small  green  tips  will 
ripen  if  they  are  left  out  at  room 
temperature  overnight. 

Fresh  berries  should  be 
refrigerated  promptly  after  harvest 
in  loosely  covered,  well  ventilated 
containers.  Don't  cut,  clean,  or 


wash  strawberries  until  it  is  time  to 
use  them.  The  cap  on  a  strawberry 
prevents  water  from  saturating  the 
strawberry  which  can  dilute  the 
flavor  and  change  the  texture. 


In  addition  to  tasting  great, 
strawberries  are  also  an  excellent 
source  of  vitamin  C  and  fiber.  Low 
in  calories,  fat,  and  sodium,  local 
strawberries  are  a  great  way  to 
meet  the  "5-A-Day"  serving  recom- 
mendation for  fresh  fruits  and 
vegetables. 

Massachusetts  strawberries  can 
be  found  at  over  80  local  farmers' 
markets,  and  an  estimated  400 
roadside  farmstands  state-wide. 
Great  by  themselves  or  served  with 
ice  cream,  yogurt,  or  shortcake, 
local  strawberries  are  truly  the  first 
sweet  tase  of  the  harvest  season. 

Producers  of  other  local  items 
including  beets,  cabbage,  cucum- 
bers, lettuce,  parsnips,  peas,  seal- 
lions,  spinach  and  many  other 
crops  can  be  found  in  the  Green 
Book,  a  listing  of  Massachusetts 
wholesale  growers. 

For  information  about  fresh  sum- 
mer fruits  and  vegetables,  call  617- 
727-3018,  x1 73  or  x1 71. 


The  Green  Book, 
Wholesale  Grower 
Directory  Available 

The  newly  revised  fourth  edition 
of  The  Green  Book,  a  directory  of 
wholesale  growers  of  locally  grown 
and  fresher  products,  is  available 
from  the  Department  of  Food  and 
Agriculture. 

The  114  page  directory  lists 
some  250  fruit,  vegetable  and  or- 
namental crop  growers  by  com- 
modity and  also  includes  an  al- 
phabetical cross  reference,  a 
seasonal  buying  guide  chart,  infor- 
mation on  how  to  order  "Mas- 
sachusetts grown.. .and  fresher!" 
point  of  purchase  materials,  as  well 
as  a  directory  of  state  agriculture 
department  contacts. 

The  Green  Book  has  already 
been  distributed  to  supermarket 
produce  buyers  and  wholesale  dis- 
tributors, and  is  available  upon  re- 
quest to  anyone  who  purchases 
produce  and  horticultural  products 
wholesale  including  many  roadside 

GREEN  BOOK,  cont.  on  page  4 
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What's  Available  Now... 


The  Fresh  Connection 


•  An  abundance  of  fresh,  locally 
grown  items  from  Coastal 
Growers,  Westport.  Produce 
being  currently  harvested  in- 
cludes basil,  field  lettuce, 
hydroponic  lettuce,  peas, 
potted  herbs,  radishes,  sum- 
mer squash,  watercress  and 
zucchini. 

In  July,  beans,  cabbage,  col- 
lards,  cucumbers,  kale,  and 
tomatoes  will  be  in  season.  For 
information  call  Parker  Mauck 
at  (508)  636-2009. 

•  Four  flavors  of  marinated  mush- 
rooms from  Meninno  Bros. 
Inc.,  Woburn,  including 
Country  Garlic,  Garlic  Italian, 
Herb  Italian,  and  Hot  Italian.  All 
are  packaged  in  shelf  stable 
glass  In  9  oz.  and  12  oz.  for 
retail  or  5  lb.  available  for  food- 
service  packaging.  'This 
product  is  special  because  it 
contains  no  oil,  fat  or  preserv- 
atives, which  is  hard  to  find  in  a 
marinade,"  says  Chris  Nessen 
of  Meninno  Bros.  For  further  in- 
formation contact:  (800)  424- 
8259. 

•  A  variety  of  herbs  from 
Applefield  Farm,  Stow,  includ- 
ing targon,  garlic-chive,  chives, 
rosemary,  oregano,  and  spear- 
mint. Boston,  Romaine  and 
Red  Leaf  varieties  of  lettuces 
and  sweet  peas  are  also  being 
harvested.  A  full  line  of  herbal 
vinegars  will  become  available 
later  this  summer.  Call  Kiersten 
Mong  at  (508)  897-2699. 

•  Baked  items  from  Nova 
Foods,  New  Bedford.  Their 
Original  Muffin  Top  is  a  4  1/2 
inch  in  diameter  muffin  top, 
weighing  4  1/2  oz.  each,  6  muf- 
fin tops  per  case.  The  muffins 
are  baked  in  a  pan  to  produce 
just  the  round  firm  top  of  the 
muffin.  'They  are  really  popular 
because  many  believe  the  best 
part  of  a  muffin  is  only  the  top," 
says  Nova  Food's  Jose  Moniz. 
Call  Jose  Moniz  at  (508)  994- 
7700. 

•  Two  gourmet  sauces,  Spicy 
Peanut  Sauce  and  Pacific  Rim 


Salsa  (pineapple  based)  avail- 
able from  Gourmet  Goodies, 
Wellesley.  These  sauces  con- 
tain no  cholesterol,  no  preserv- 
atives, and  are  low  in  calories." 
Packaged  in  9  oz.  jars,  a  dozen 
to  a  case  or  gallons  for  food 
service.  For  further  information 
call:  Bob  or  Renee  Gottlieb  at 
(617)237-8129. 

9  All  natural  Country  Spirits 
brand  hard  cider  from  C.N. 
Smith  Farm,  Bridgewater. 
Their  special  recipe  incor- 
porates different  types  of  ap- 
ples into  hard  cider.  This 
original  blend  creates  a  unique 
flavor.  It  is  naturally  car- 
bonated and  contains  6.5%  al- 
cohol. According  to  Tully 
Smith  of  C.N.  Smith  Farm,  "It 
tastes  closer  to  beer  than 
wine."  Packaged  in  36  oz.  bot- 
tles, 12  to  a  case,  and  in  10  gal- 
lon kegs.  It  is  currently  avail- 
able at  12  liquor  stores  and  will 
be  marketed  to  bars  this  fall. 
Call  Tully  Smith  at  (508)  378- 
2270. 

•  Chunky  Salsa  in  mild  and  hot 
varieties  are  new  from  Uncle 
Mike's  Salsa,  Belchertown. 
Packaged  in  1 6  oz.  jars 
Chunky  Salsa.  "It's  flying  out  so 
quickly,  we  can't  make  it  fast 
enough,"  comments  owner 
Mike  Skura.  For  more  informa- 
tion call:  (413)  283-3024. 

•  Handmade  chocolates  filled 
with  nuts,  caramels,  fudges, 
and  chewies  from  Phillips 
Candy  House,  Boston.  Their 
specialty  products  include 
stemmed  cherries  and  the 
famous  turtle  made  from 
chocolate,  caramel  and 
cashews,  pecans  or  almonds. 
"We  make  chocolates  the  old 
fashioned  way,  explains  Mary 
Ann  Nagle,  in  kettles  over  an 
open  fire  stove."  Call  Mary  Ann 
Nagle  at  (617)  825-6826. 


2  new  breakfast  food  products 
from  Inn  Maid  Foods,  Lenox. 
Colonial  Jacks,  a  multi-grain 


pancacke/waffle  mix  that  is  a 
100%  natural  mix  that  just  re- 
quires water  to  produce  deli- 
cious high  rise  pancakes  or 
waffles.  Colonial  Jacks  are 
packaged  in  colorful  24  ounce 
stitched  paper  sacks,  12  per 
case.  Also  from  Inn  Maid 
Foods,  100%  natural,  sugar- 
free  BerryLicious  fruit  syrups 
available  in  Raspberry  and 
Blueberry  flavors.  Packaged  in 
12  oz.  bottles,  12  per  case.  Call 
Kevin  Kirshner,  (413)  637-2732. 

•  Three  unique  cooking  sauces 
from  Usha's  Cocking  Sauces, 

Reading.  The  Almond  Sauce  is 
a  smooth,  tomato  based 
sauce,  coral  in  color  with  mild 
Indian  spices  and  finely 
chopped  almonds.  The  Tomato 
version  is  hotter,  with  tradition- 
al Indian  spices  as  well  as 
ginger.  The  Peanut  Sauce 
makes  for  a  terrific  vegetable 
curry  when  mixed  with  diced 
potatoes,  mushrooms,  green 
beans  or  peas.  Available  in  12 
oz.  jars,  12  glass  jars  per  car- 
ton. For  Call  Usha  Sellers,  617- 
944-4111. 
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SIAL  Trade  Show 
Opportunity 

The  Massachusetts  Department 
of  Food  and  Agriculture  will  coor- 
dinate the  Bay  State  and  the  North- 
east 10-state  region's  participation 
in  an  upcoming  trade  show  in  Paris 

-  SIAL  -  October  23  -  27,  1994. 
Companies  that  have  the  potential 
and  the  interest  to  enter  the  French 
and  European  market  are  can- 
didates to  participate.  For  additional 
information  contact  Bonita  Oehlke: 
617-727-3018x172. 

Fifth  annual  Fine  Foods 
and  Beverage  Showcase 

The  Fifth  Annuai  Fine  Foods  and 
Beverage  Showcase  -  a  holiday 
buying  show  -  will  be  held  August  23 

-  24, 1 994  at  the  Aqua  Turf  Conven- 
tion Center  in  Southington,  Connec- 
ticut. Over  3,000  specialty  food 
buyers  are  expected  to  attend  the 
two-day  event  and  food  manufac- 
turers are  invited  to  attend. 

Contact  Bonita  Oehlke  at  617- 
727-301 8  x1 72  or  Carolyn  Somma, 
CT  Food  Assn.:  203-247-8384. 


New  Locally  Produced 
Champagne! 

On  July  3,  1994,  Westport 
Rivers,  a  family  run  winery  and 
New  England's  largest  vinifera 
vineyard,  will  release  their  own  es- 
tate grown  "methode  cham- 
penoise"  sparkling  wine.  Bottled 
in  the  spring  of  1991,  it  has  been 
aging  for  3  years,  the  minimum  for 
champagnes  from  Champagne. 

Westport  Rivers'  flagship 
sparkler,  Cuvee  RJR  is  a  blend  of 
70%  chardonnay  and  30%  pinot 
noir.  The  pinot  noir  and  chardon- 
nay were  harvested  in  the  fall  of 
1990,  a  vintage  which  earned 
Westport  Rivers  1990  Silver  Label 
Chardonnay,  a  gold  medal  at  the 
Intervin  International.  The  current 
vintage  release  is  350  cases.  By 
the  year  2,000,  Westport  Rivers 
projects  an  annual  sparkling  wine 
production  of  4,000  cases. 

For  more  information  contact 
Carol  Russell,  Westport  Rivers 
Winery:  508-636-3423. 


Marketing  Specialist 
Needed  for  Specialty 
Foods  Industry 

Candidates  are  being  sought 
for  a  temporary  marketing 
specialist  to  assist  with  the 
development  of  the  specialty 
foods  Industry  In  Mas- 
sachusetts. The  successful 
candidate  should  begin  work 
by  August,  1994  and  complete 
the  project  within  a  year. 

The  applicant  should  submit 
a  proposal  including  a  calen- 
dar, strategies  and  an  inclusive 
budget  of  $20,000  for  time  and 
travel  to  accomplish  specified 
objectives  to  be  met  In  coor- 
dination with  the  Mas- 
sachusetts Department  of  Food 
and  Agriculture  by  June  30, 
1995. 

A  proposal,  a  resume, 
budget  and  two  references 
must  be  received  by  July  15, 
1994.  To  obtain  a  complete  job 
description  contact  Bonita 
Oehlke:  617-727-3018x172. 


NLEA  Exemptions  For 
Food  Manufacturers 

If  you  are  a  food  manufacturer  or 
you  make  or  buy  products  under 
your  own  private-label  brand  name 
-  it  is  still  a  requirement  to  comply 
with  the  Nutrition  Labeling  and 
Education  Act  (NLEA).  You  may 
qualify  for  a  small  business/low 
volume  item  exemption;  however, 
the  exemption  is  not  automatic. 

You  must  apply  for  an  exemp- 
tion or  you  don't  have  it.  You  may 
qualify  for  an  exemption  if  you  have 
fewer  than  300  full-time  equivalent 
employees  AND  some  of  your 
private  label  food  products  are  both 
free  of  nutritional  claims  and  sell 
fewer  than  600,000  consumer  units. 
With  your  notice  on  file,  you  will 
have  established  a  good  faith  effort 
to  comply  using  the  best  informa- 
tion currently  available. 

If  you  have  questions  or  would 
like  an  exemption  form,  contact: 
Bonita  Oehlke  61 7-727-301 8  x1 72. 


Specialty  Foods 
Meeting  Recap 

Publicity,  specialty  foods  distribu- 
tion, and  microloans  were  the  focus 
of  a  recent  Massachusetts  Specialty 
Foods  meeting. 

Lou  Ekus,  Lisa  Ekus  Public  Rela- 
tions, Inc.,  Hatfield,  advised  those  in 
attendance  to  "select  your  three 
most  important  points  to  convey 
when  working  with  the  media  -  no 
matter  how  complicated  the  mes- 
sage." Be  a  resource  for  the  media 
and  use  the  power  of  publicity  to  "sell 
yourself  by  not  selling  yourself."  A 
soft  sell  to  the  media  is  always  a 
stronger  approach. 

He  recommended  that  a  press  kit 
contain  a  press  release,  a  biography, 
if  possible  a  5  x  7  black  and  white 
photograph  of  yourself  or  your 
product  in  an  "action  shot"  that  print 
media  might  be  interested  In  publish- 
ing, recipes,  any  reprints,  and  ques- 
tions and  answers,  quizzes  or  fact 
sheets  about  your  product  or  busi- 
ness. 

Ekus  is  an  advocate  of  supporting 
special  events  by  donating  food 
products;  it  costs  little  to  donate  and 
may  result  in  publicity  -  even  if  the 
form  is  word-of-mouth.  Be  flexible, 
know  your  target  audience,  and  al- 
ways thank  the  media  for  writing 
about  you  or  using  your  press  kit. 

Dara  Chadwick,  Editor-in-Chief  of 
Specialty  Food  Merchandising 
Magazine,  Warren,  Rhode  Island, 
discussed  national  trade  journals, 
publicity  and  advised  that  producers 
will  always  get  the  best  success  by 
understanding  the  publication.  It's 
best  to  ask  for  a  press  kit  from  the 
publication  to  understand  the  type  of 
feature  articles,  themes,  subscriber 
statistics,  and  the  editorial  calendar. 
Then  send  a  "pitch  letter"  or  press 
release  and  follow-up  with  a 
telephone  call. 

Jonathan  Sloane,  of  Pilgrim  Sales, 
Westborough,  discussed  the  dif- 
ference between  specialty  foods  in 
the  supermarkets  versus  gourmet 
shops  and  department  stores.  He 
noted  it  was  tough  to  sell  to  both 
groups  at  the  same  time,  and 
believes  that  specialty  food 

MEETING,  continued  on  page  4. 


"Chef's  Choice"  1994 


Fruit  and  vegetable  recipes  from 
chefs  across  the  commonwealth 
will  be  appear  in  a  new  brochure 
series  "Chef's  Choice"  to  be  publish- 
ed by  the  Massachusetts  Depart- 
ment of  Food  and  Agriculture.  The 
brochures  will  highlight  the  wide 
variety  of  fruits  and  vegetables  avail- 
able  during  the  Massachusetts 
growing  season. 

Local  chefs  are  invited  to  send  in 
their  favorite  recipes  for  the 
brochures.  Recipes  of  all  kinds  are 
welcome,  including  soups,  hors 
d'oeuvres,  salads,  breads,  entrees, 
desserts,  beverages  or  snacks. 

The  first  types  of  recipes  needed 
should  feature  one  of  the  following 
types  of  fruits  and  vegetables:  ap- 
ples, asparagus,  beets,  blueberries, 
cranberries,  cucumbers,  eggplants, 
greens,  green  peppers. 


The  recipes  should  provide  four 
to  eight  servings.  Health  conscious 
recipes,  especially  those  low  in  fat 
would  be  most  useful.  The  brochure 
will  be  publicized  to  the  public  ancf 
members  of  the  food  service  in- 
dustry, all  participating  chefs  will  be 
given  full  credit  for  the  recipes  that 
are  used. 

Also  needed  are  recipes  for  let- 
tuce, okra,  parsnips,  peaches, 
peas,  potatoes,  pumpkins,  rhubarb, 
snap  beans,  spinach,  sweet  corn, 
oriental  summer  vegetables,  straw- 
berries, tomatoes,  winter  squashes, 
zucchini. 

If  you  are  interested  piease  send 
your  favorite  recipes  to: 

Janet  Christensen,  Mas- 
sachusetts Department  of  Food 
and  Agriculture  Department,  100 
Cambridge  Street,  Boston  MA 
02202  or  fax  617-727-7235.  For 
more  information,  call  617-727- 
3018  extension  173. 


MEETING,  cont.  from  page  3 

products  generate  more  sales 
when  they  are  integrated  into  their 
categories,  compared  to  a  specific 
specialty  foods  grouping. 

To  be  sure  that  a  specialty  food 
product  is  accepted  into  the  super- 
market, it  must  have  a  UPC  code. 

Some  producers  choose  gour- 
met shops  and  department  stores 
to  avoid  slotting  fees  and  maintain 
a  "gourmet"  image.  Others  are  inter- 
ested in  the  high  volumes  super- 


markets offer  and  find  it  beneficial 
to  work  with  a  broker  or  distributor. 
In  addition  to  slotting  fees  at  super- 
markets, food  manufacturers  often 
must  agree  to  in-store  demonstra- 
tions and  an  advertising  schedule. 

The  seminar  was  co-sponsored 
by  the  Department  of  Food  and 
Agriculture  and  the  Western  Mass 
Food  Industry  Association.  The 
next  specialty  producers  meeting  is 
planned  for  the  fall  in  the  eastern 
part  of  the  state.  Call  (617)  727- 
3018,  x172  for  more  information. 


The  Fresh  Connection 
GREEN  BOOK,  cont.  from  page  1. 

stands,  restaurants,  and  food  ser- 
vice. 

While  this  is  the  third  revision  of 
the  computer  database,  The  Green 
Book  was  first  published  by  the 
department  in  1 978.  "Many  changes 
have  taken  place  since  The  Green 
Book  was  first  published  and  yet 
consumers  can  still  rely  on  the 
'Massachusetts  grown. ..and 
fresher!'  logo  as  a  hallmark  of 
quality,"  commented  Commis- 
sioner of  Food  and  Agriculture  Jay 
Healy. 

This  year,  growers  who  were  al- 
ready listed  in  the  department's 
database  were  surveyed  for  up- 
dated information  ana  new  growers 
were  sought. 

To  receive  a  copy  of  The  Green 
Book,  or  for  more  information  on 
other  listings  of  local  food  products 
call  the  Bureau  of  Markets  at  617- 
727-3018,  X1 73. 


What's  Coming  Up... 

•  5th  Annual  Find  Foods  &  Beverage 
Showcase  Aug.  23-24  ;  Aqua  Turf 
Con.:  Center  in  Southington  CTi 

•  Maine's  Festival  of  Food,  Wine  & 
Spirits,  Sept.  3-5,  Portland,  ME.  Ex- 
hibit space  is  available.  Call  1-800- 
962-5969. 

•  Northeast  Organic  Farming  Associa- 
tion Annual  Summer  Conference, 
August  5-7  at  Hampshire  College. 
Call  (617)  491-1411. 

•  New  England  Vegetable  Grower's 
Corn  Festival,  August  13-14.  Call  617- 
727-3018,  x1 71; 

•  2nd  Annual  Taste  of  Mellea,  August 
7th,  Mellea  Winery,  Dudley,  provides 
a  great  opportunity  to  showcase 
local  products.  Call  (508)  943-5166. 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA   02202 
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Massachusetts 
Apples  Are  Ripe 
For  Picking! 

The  fall  harvest  is  underway  in 
apple  orchards  across  the  state, 
and  a  wide  selection  of  fresh,  Mas- 
sachusetts grown  apples  will  soon 
be  in  abundance. 

This  year's  crop  should  be  ex- 
ceptional, according  to  Jim  O'Brien 
of  Brooksby  Farm,  Peabody.  'The 
plentiful  rainfall  during  the  month  of 
August  has  given  our  apples  great 
size  and  flavor,"  O'Brien  said. 

Cool  summer  nights  have  also 
helped  mature  the  local  apple  crop, 
according  to  Leonard  LaFlamme  of 
Dickinson  Farm,  Granby.  "We  are 
starting  to  see  mid-season  color  in 
some  of  our  apples  now." 

The  Bay  State  ranks  1 4th  in  apple 
production  in  the  United  States.  The 
more  than  2,000  acres  of  apple  or- 
chards in  Massachusetts  generate 
an  estimated  $12  million  in  cash 
receipts  each  season. 

Some  of  the  most  popular 
varieties  available  from  Mas- 
sachusetts apple  orchards  are  listed 
on  page  3. 


A  Bumper  Crop 

rui  L-utrdi 

Cranberries! 

The  cranberry  forecast  for  1994 
is  estimated  at  1 .93  million  barrels, 
three  percent  above  last  year's  crop 
and  two  percent  above  1 992's  crop, 
according  to  the  New  England 
Agricultural  Statistics  Service. 

An  excessive  cold  winter  caused 
some  winterkill  and  frost  damage; 
however,  growers  took  advantage 
of  the  icy  conditions  to  sand  a  large 
amount  of  acreage. 

For  a  listing  of  cranberry 
wholesale  growers,  contact  the 

CRANBERRIES,  continued  on  page  2 


Don't  Forget  to 
Enjoy  Local 
Cider! 

Starting  in  mid-September 
fresh  pressed  cider  will  be  bottled 
at  more  than  75  cider  mills  across 
the  state.  Sweet,  fresh  tasting  and 
pure,  local  cider  is  the  traditional 
way  many  New  Englanders  toast 
the  arrival  of  fall! 

Many  restaurants  have  added 
a  taste  of  freshness  by  including 
cider  in  their  fall  menus.  Fresh 
from  the  orchard,  local  cider  is 
yet  another  way  to  enjoy  the 
sweetness  and  flavor  of  Mas- 
sachusetts apples. 

For  a  listing  of  Massachusetts 
fresh  cider  makers,  or  for  the  more 
adventurous  hard  cider  producers 
call  617-727-3018,  xl  65. 


Sav&rthe  Flavor 
of  Autiiftin  with 
Fresh  Local 
Vegetables 

Despite  excessive  recent  rains,  a 
great  harvest  season  is  predicted 
with  plenty  of  local  winter 
vegetables  available  for  the  fall 
months  and  upcoming  holidays. 

Winter  squashes  are  abundant, 
especially  butternut  and  hubbard. 
There  will  be  an  ample  supply  of 
pumpkins  early  in  the  season;  how- 
ever, supplies  may  dwindle  as  the 
season  progresses. 

A  quality  crop  including  broccoli, 
carrots,  potatoes,  onions,  parsnips, 
cabbage,  and  turnips  will  be  plentiful 
and  the  convenience  of  packaged 
pre-cut  butternut  squash  and  tur- 
nips including  the  famous 
'Macomber'       turnip       from 

SoLlt*",°2etQrr>    Macear>hiicottc    will 

also  be  available  this  fall  harvest 
season. 

Fresh  native  Massachusetts 
sweet  corn,  tomatoes  and 

VEGETABLES,  continued  on  page  4 
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•  Massachusetts  boasts  a  variety 
of  top  notch  barbeque  sauces: 
there  is  one  to  meet  your  per- 
sonal requirements.  Craig 
Teschner  of  Birch  Hill  Country 
Foods  In  Winchendon,  has  a 
natural,  fully  cooked,  preserv- 
ative free  product  that's  coded 
with  an  expiration  date  to 
guarantee  top  quality.  It's  pack- 
aged in  pint  and  quart  #2 
recyclable  plastic  containers. 

His  hickory  variety  won  a  first 
place  award  In  the  "Professional 
Barbeque  Sauce"  category  at 
the  Pig  N  Pepper  Barbeque  Har- 
vest, sponsored  by  the  Kansas 
City  Barbeque  Association  last 
October  in  Westford.  Call:  508- 
297-3977.  For  a  list  of  specialty 
food  producers  including 
sauces,  call  the  Department. 


•  My  Grandma's  of  New  England 
has  gourmet  coffee  cakes  in  4 
varieties  -  Cinnamon  Walnut, 
Granny  Smith  Apple,  Cappuc- 
cino and  Golden  Raspberry. 
Using  pure  bourbon  vanilla, 
whole  walnuts,  and  farm  fresh 
local  eggs,  these  cakes  are  ex- 
tremely rich  and  moist.  The 
cakes  are  available  in  8  inch 
(2+  pounds)  and  10  inch  (3  + 
pounds)  sizes,  as  well  as  lower 
fat  versions. 

Shipped  the  day  they  are 
baked,  My  Grandma's  coffee 
cakes  can  be  ordered  through 
a  Massachusetts  distributor  or 
ordered  wholesale  all  over  the 
country.  For  information  call 
David  Goldbaum  at  1-800-847- 
2636  (1-800-8GRANDMA),  or 
write  My  Grandma's  of  New 
England,  231  Bussey  Street, 
Dedham,  MA  02026. 

•  Nectarade,  an  all  natural  pow- 
dered beverage  mix  is  avail- 
able from  Fliinko,  Inc.,  of  South 
Dartmouth.  With  no  refined 
sugars,  sodium,  preservatives, 
artificial  colors  or  flavors,  the 
beverage  is  available  in  4 
flavors:  Raspberry  Apple, 
Raspberry  Lemon,  Raspberry 
Lime,  and  Raspberry  Peach. 
Packaged  in  7  ounce  bags,  (12 


bags/case),  each  bag  makes 
1/2  gallon.  Nectarade  is  also 
available  in  a  five  pound  food 
service  container. 

Call  Ingrid  Flynn  at  508-996- 
9609  or  write  Fliinko,  Inc.,  P.O. 
Box  80102,  South  Dartmouth, 
MA  02748. 

•  Old  fashioned  hard  candy,  lol- 
lipops, and  stick  candy  from 
the  Arlington  Candy  Company, 
Inc.  a  family  owned  business 
since  1935  in  Woburn.  Packed 
in  8  ounce  or  i  pound  cel- 
lophane bags,  glass  jars,  clear 
plastic  containers,  or  in  bulk, 
the  candies  are  available  in  up 
to  40  flavors. 

Call  Joseph  Ogasapian  at  617- 
935-1980  or  write  to  the  Ar- 
lington Candy  Company,  Inc., 
2  Draper  Street,  P.O.  Box  226, 
Woburn,  MA  01 801. 

•  Massachusetts  turkey  and 
turkey  products  are  available 
year  round  and  take  center 
stage  during  the  fall  season  as 
Thanksgiving  time  approaches. 

You  can  purchase  naturally 
low-fat  turkey  In  a  variety  of 
ways:  sausage,  patties, 
burgers,  salad,  breasts,  turkey 
entrees,  and  whole-dressed, 
oven-ready  turkeys. 

The  Department's  Division  of 
Animal  Health  certifies  and 
maintains  health  certificates  on 
poultry  brought  to  the  State 
and  makes  health  inspections 
of  turkey  hatcheries,  to  assure 
premium  quality.To  receive 
your  Massachusetts  Turkey 
Growers  Listing,  call  617-  727  - 
3018x175. 

•  Autumn  maple  products,  fresh 
apple  gift  packs,  Bay  State 
wineries,  farmstead  cheeses 
and  a  variety  of  unique,  high- 
quality,  shelf-stable  specialty 
food  items  are  listed  in  the 
Specialty  Foods  Listing,  avail- 
able from  the  Department. 


•  Organically  grown  concord 
blue  grapes  are  ready  mid  to 
late  September  in  Amherst. 
Call  Edna:  413-549-1227. 

•  The  Green  Book  offers  con- 
tacts for  Massachusetts 
wholesale  growers  of  fresh 
fruits  and  vegetables.  Call  the 
Department  for  a  copy:  617- 
727-3018x171. 


MASSACHUSETTS 


CRANBERRIES,  continued  from 
pagel 

Department  of  Food  and  Agricul- 
ture at  617-727-3018,  for  a  Green- 
book  Directory. 

Traditionally,  cranberries  have 
been  harvested  for  fresh  use  or  in 
juice  and  relish  processing;  how- 
ever there  are  many  other  value- 
added  products  utilizing  cranber- 
ries such  as  dried  sweetend  cran- 
berries, chutney,  cookies  and 
candy.  For  a  listing  of  these  special- 
ty products  and  others,  contact  the 
Department  of  Food  and  Agricul- 
ture at  61 7-  727-301 8  for  a  Specialty 
Product  listing. 


This  publication  available  in  alternate  formats 
upon  request. 

Trade  and  business  names  are  used  for  identifica- 
tion. No  product  or  business  endorsement  is  implied, 
nor  is  discrimination  intended  against  similar  products 
or  businesses. 
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Massachusetts 

Flowers  Suffer  No 

Jet  Lag! 

Rowers  have  a  proven  record  of 
enhancing  business  operations  and 
adding  that  special  final  touch  to  a 
restaurant  table  setting,  or  buffet. 
Likewise,  edible  flowers  can  trans- 
form an  ordinary  salad  or  slice  of  pie 
into  a  masterpiece.  Autumn  potted 
hearty  mums  or  other  flowers  or 
herbs  in  a  "window  box"  can  make  a 
sidewalk  cafe  an  aromatic  oasis. 
Plants  can  fill  a  difficult  space  to 
decorate.  These  are  only  a  few  ideas 
on  how  plants  and  flowers  can  make 
a  huge  difference  in  appearance  as 
well  as  in  cash  receipts. 

Take  advantage  of  Massachusetts 
grown  flowers  -  they  are  in  season 
and  have  suffered  no  jet  lag.  Locally 
grown  cut  flowers  are  placed  in  water 
quickly  after  harvest  and  then 
brought  directly  to  flowershops, 
wholesale  markets,  or  farmers' 
markets.  The  lifespan  therefore  is 
maximized.  Customers  get  the  best 
bang  for  their  buck!  Among  the 
favorite  flowers  for  the  fall  season  are 
mums,  strawflowers,  a  variety  of  fall 
asters,  dahlias,  zinnias,  larkspur, 
calendulas,  and  sunflowers. 

To  learn  more  about  local  flower 
production,  or  receive  a  directory  of 
Massachusetts  flower  growers, 
please  contact  Steve  Flynn,  Presi- 
dent of  Massachusetts  Flower 
Growers  Association:  508-352- 
8172, 352-7285,  or  the  Department: 
617-727-3018x175. 


DFA  Receives  Specialty 
Foods  Grant 

The  Department  recently 
received  a  federal  grant  to  assist 
with  the  development  of  a  special- 
ty foods  directory,  resource 
manual,  educational  seminars 
and  a  statewide  association.  The 
Western  MA  Food  Industry  As- 
sociation also  recieved  a  portion 
of  the  matching  grant  to  produce 
a  newsletter  and  seminars. 

Interviews  are  nearly  com- 
plete, and  an  announcement  will 
be  made  in  October  to  name  a 
temporary  marketing  specialist 
to  assist  with  these  efforts. 


LOCAL 
HONEY....  A 
NATURAL 
SWEETENER! 

Honey  is  a  valuable  food  that 
provides  instant  energy.  A  touch  of 
honey  adds  a  rich,  distinctive  flavor 
to  most  recipes,  keeps  baked  items 
moist,  and  increases  shelf  life  of 
such  items.  Many  cooks  prefer  a 
combination  of  sugar  and  honey  in 
baked  goods. 

Massachusetts  honey  is 
produced  from  over  1800  small 
apiaries  across  the  state.  Honey 
from  small  producers  has  a  more 
intense  taste,  and  its  flavor  changes 
depending  on  the  location  of  the 
hives  as  well  as  floral  sources. 

According  to  Alden  Abbott,  vice 
president  of  the  Massachusetts 
Federation  of  Beekeepers,  "Honey's 
taste  depends  on  the  flowers  that 
bees  tap  to  make  it.  In  the  fall  you 
have  flowers  like  golden-rod  and 
aster,  so  the  honey  is  darker  and  the 
flavor  is  richer.  Spring  honey  is 
lighter  in  flavor  and  color,  just  like 
apple  blossoms  and  other  spring 
flowers". 

To  replace  sugar  with  honey  in 
recipes,  substitute  one  cup  of  honey 
for  each  cup  of  sugar  and  decrease 
the  other  liquid  ingredients  in  the 
recipe  by  one-quarter  cup. 

Honey  usually  is  classified  and 
sold  as  liquid,  comb,  solid,  chunk 
and  cut  comb.  For  a  list  of  honey 
producers  that  sell  their  honey,  con- 
tact the  Department  of  Food  & 
Agriculture  for  a  specialty  product 
listing  at  617  727-3018,  x  171. 

MA  Pavilions  at 
Trade  Shows 

•  Boston  Wine  Expo  Feb  5  -  6,  World 
Trade  Center,  Boston 

•  NE  Dairy  &  Deli  Show  April  18-19, 
World  Trade  Center,  Boston 

•  NE  Foodservice  and  Lodging  Show  April 
23  -  25,  Bayside  Expo  Center,  Boston 

•  FMI  -  Food  Export  Showcase  May  7  - 
10,  Chicago. 

•  International  Fancy  Food  and  Gourmet 
Show  July  9-12,  New  York 

Call  the  Department  if  you  are  interested 
in  participating  in  any  of  these  marketing 
opportunities:  617-727-3018x172. 


Apples,  continued  from  page  1 

Mcintosh  -  A  two-toned  red  and 
green  apple,  especially  juicy,  slight- 
ly tart  and  tender.  "Massachusetts 
Macs"  are  the  most  aromatic  and 
most  popular  of  all  local  apples. 
Great  for  snacking  and  com- 
plementing other  dishes  such  as 
salads. 

Cortland  -  A  large  sized,  purple- 
red  colored  apple  with  extra  white 
flesh.  Sweet  in  flavor  and  semi-firm, 
Cortlands  will  stay  white  long  after 
slicing  and  thus  are  a  great  choice 
for  salads. 

Empire  -  A  deep  bright  red  apple, 
brushed  with  hints  of  green  and  gold. 
Firm,  white  flesh  with  a  mildly  sweet- 
tart  flavor.  An  excellent  dessert  apple, 
also  great  for  baking  and  cooking. 

Golden  Delicious  -  A  golden 
apple  with  a  sweet,  slightly  tart  flavor. 
The  firm  flesh  remains  white  for  a 
lengthy  period  of  time  once  cut. 

Idared  -  A  bright  golden  red 
apple  with  a  tangy  flavor.  Crisp  and 
juicy,  Idareds  are  well  suited  to 
snacking  and  culinary  uses. 

Macoun  -  A  well  colored,  highly 
aromatic  apple  with  firm  white  flesh. 
Great  flavor  makes  it  one  of  the  most 
popular  dessert  apples  available. 

Red  Delicious  -  Sweet,  tender 
and  juicy,  renowned  for  their  dis- 
tinctive shape  and  crunchiness. 
Best  when  served  fresh,  Red  Deli- 
cious is  a  popular  choice  for  use  in 
fruit  cups  and  salads. 

Rome  Beauty-  Harvested  late  in 
the  season,  ft  has  a  red  striped  skin. 
Firm,  with  a  tangy,  slightly  tart 
flavor.  Perfect  for  baking  and  com- 
plementing other  dishes. 

By  mid-September  most 
varieties  of  these  popular  apples 
should  be  available.  Each  posses- 
ses its  own  unique  characteristics 
which  can  be  blended  when  baking 
and  cooking  to  produce  truly  spec- 
tacular results. 

For  listings  of  the  more  than  70 
wholesale  apple  growers  or  of  the 
80  plus  pick-your-own  orchards  in 
Massachusetts  or  for  an  apple 
recipe  brochure  titled  "Chef's 
Choice:  Recipes  Celebrating  Mas- 
sachusetts Apples"  call  the  Depart- 
ment at  617-727-3018,  x165. 
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"Mass.  Made  with  Pride" 
Can  Work  for  You 

The  logo  introduced  last  year  for 
Massachusetts  processed  and 
specialty  goods  has  product  "flying 
off  the  shelves"  say  some  users. 

Dave  and  Carol  Smith  of  Smith's 
Country  Cheese  use  the  bright  green 
and  yellow  labels  on  their  various 
gouda  and  Cheddar  cheese  products. 
Another  champion  of  the  logo  is  Mike 
Skura  of  Uncle  Mike's  Salsa  in  Bel- 
chertowa  He  says  that  "out  of  state 
customers  are  demanding  that  I  use 
the  Mass  Made  with  Pride  logo." 

Also  a  happy  advocate  is  Craig 
Teschner  of  Birch  Hill  Country 
Foods,  Winchendon.  He  believes 
70-80  percent  of  his  sales  are  re- 
lated to  the  use  of  the  logo  since  his 
buyers  have  a  high  allegiance  for 
locally  made  products.   Others  in- 


clude The  Yankee  Sampler,  Ltd., 
Hingham;  Ashley  Food  Co.  Inc., 
Boston;  Mary-Jean's  Bar-B-Que 
Sauce,  Blandford;  New  England 
Gourmet  Foods,  Newburyport;  The 
Whipple  Co.,  Natick;  Mass.  Maple 
Producers  Assoc,  and  South  Face 
Farm,  Ashfield;  Wolf  Hill  Farm, 
Southborough;  Afina  Winery,  Inc., 
Ashburnham.  Also  Mother's  of 
Shelburne;  Fibernaturals,  New 
Salem;  Pilot  Grove  Farm,  Inc., 
Stow;  Peaceful  Meadow's  Ice 
Cream,  Inc.,  Whitman;  East  Hill 
Maple  Farms,  Brimfield;  Winfrey's 
Fudge,  Rowley;  Phillips  Candy 
House,  Boston;  Ireland  Street  Or- 
chards, Huntington;  The  Seven 
Hearths  Bed  &  Breakfast,  Chester- 
field; and  Richardson  Farms  Inc., 
Middleton. 

If  you  would  like  to  be  registered 
to  use  the  "Mass.  Made  with  Pride" 
logo,  or  order  the  labels  or  signage, 
call  617-727-3018,  X1 73. 


"Mass  Grown  &  Fresher"  Featured  for  Food  Service 


and  Retail 


Costa,  a  leading  New  England  distributor  to  the  food  service  industry, 
is  featuring  a  great  new  "fresh  idea"  campaign.  "Massachusetts  grown 
crops  are  fresh  picked  from  small  family-owned  farms  and  have  great  flavor 
and  taste,"  according  to  Costa,  a  leading  New  England  distributor  to  the 
food  service  industry. 

Some  of  the  Items  featured  in  Costa's  Fall  Favorites  campaign  are 
Massachusetts  grown  vine  ripe  tomatoes,  sweet  corn,  cabbage,  eggplant, 
peppers,  winter  squashes,  apples  and  cider.  For  more  info,  call  Bruce 
Pettengill  or  Harry  Wiley  at  1-800-322-1374. 

Bread  &  Circus,  the  "whole  food  market,"  will  feature  products  grown 
and/or  processed  in  the  Bay  State  at  their  Newton  store  on  Saturday, 
November  5  at  a  special  'Massachusetts  Day."  The  array  of  Mass.  products 
already  on  the  shelves  at  B  &  C  is  impressive-  from  Smith's  Country 
Cheeses  and  Westfield  Farm  Capri  to  Chicama  Vineyards  vinegars, 
Boyagian  caviars,  Barrow's  tea,  fresh  seafood  and  fruits  and  veggies  from 
local  producers.  For  more  info,  phone  Janet  at  617-727-3018  x1 73. 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA    02202 


Fall  Harvest 

Festival 

Schedule 

•  Apple  Harvest  Festival 
Weekend.  September  17-18, 
at  the  Fruitlands  Museums  in 
Harvard.  Call  508-456-3924. 

•  Fall  HarvestFest.  September 
25,  9:00  am  -  4:00  pm  at  Allan- 
dale  Farm,  Brookline.  Call: 
John  Lee,:  617-524-1531. 

•  WRKO  Taste  of  Boston.  October 
1  at  the  Dedham  Hilton.  Call:  Lisa 
LePori:  617-23&6800. 

•  Eighth  Annual  Harvest  Moon 
Celebration.  October  2, 1 1 :00  am 
to  3:00  pm  in  Harvard  Square, 
Cambridge.  Call:  Irene 
Thibedeau:  617-864-1200x1143. 

•  Massachusetts  Cranberry  Harvest 
Festival.  October  8 -10  at  the 
Edaville  Cranberry  Bog,  South 
Carver.  Call:  508-295-5799. 

•  1994  Westport  Harvest  Festival. 
October  15  - 16  in  Westport. 
Call:  Jerry  Coutinho:  508-636- 
6504. 

•  Enchanted  Forest.  October  20  - 
22, 28  -  30,  5  -  9:00  pm,  Franklin 
Park  Zoo,  Boston.  Call:  Sara 
Buswell:  617^24-6634. 

VEGETABLES,  continued  from  page  1 
peppers  will  be  good  supply  until 
the  first  frost  and  are  available  at 
farmers'  markets  and  roadside 
farmstands,  and  also  at  many  su- 
permarkets across  the  state. 

For  a  directory  of  wholesale 
growers  of  locally  grown  produce 
including  those  for  the  fall  harvest , 
phone  the  Department  at  61 7-  727- 
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Mass.  Specialty 
Foods  Industry 
Gets  Federal  Grant 

Welcome  to  Lisa  Newman  who  will 
be  working  under  a  USDA  grant 
through  the  Federal-State  Marketing 
Improvement  Program  (FSMIP)  to  fur- 
ther develop  the  specialty  foods  in- 
dustry in  Massachusetts. 

Lisa  will  be  expanding  and  fine- 
tuning  a  specialty  foods  product 
database/  directory  and  distribution 
plan  as  well  as  compiling  a  resource 
manual  for  food  producers.  She  will 
also  help  organize  upcoming  specialty 
producers'  workshops  and  networking 
opportunities  to  sell  specialty  foods.  * 

Four  years  ago,  Lisa  started  her  own 
business,  The  Otto  Group  of  Nor- 
thampton, Mass.,  which  specializes  in 
custom  publishing,  marketing,  promo- 
tion, public  relations  and  advertising. 
She  also  works  on  trade  show  booth 
design  and  label  design.  Her  list  of 
clients  has  included  Ski  Market,  The 
Ritz-Carlton,  BMW,  and  the  state  Office 
of  Travel  &  Tourism.  Lisa  has  also  done 
work  for  the  Western  Massachusetts 
Food  Industry  Association. 

Lisa  was  introduced  at  the  fourth 
statewide  specialty  foods  seminar 
sponsored  by  the  Department  of  Food 
and  Agriculture  held  at  Ken's  Steak 
House  in  Framingham.  The  meeting 
was  well  attended  and  a  favorable  out- 
look for  an  energetic  and  resourceful 
program  in  1995  was  forecast. 


What's  inside... 

•  Holiday  gift  ideas  for  now 
and  all  year,  p.  2 

•  What's  available  now,  p.  2 

•  Mass.  companies  generate 
sales  in  France,  p.  3 

•  HACCP  described,  p.  4 


Marketing  Opportunites  on  the 
Horizon  at  1995  Trade  Shows 


It's  a  good  time  to  review  next  year's 
marketing  opportunities  and  start 
making  plans  for  trade  shows.  There 
are  several  choices  and  the  following 
descriptions  can  help  you  plan  which 
or  any  make  sense  for  you  to  join.  The 
Department  of  Food  and  Agriculture 
will  sponsor  pavilions  at  several.  Here's 
a  brief  overview. 

•  Boston  Wine  Expo.  Feb  4  -  5,  World 
Trade  Center,  Boston 

•  MARS/MFFM,  March  2,  Boxborough 
Host  Hotel,  Boxborough 

•  NE  Dairy  &  Deli  Show.  April  18  - 19, 
World  Trade  Center,  Boston 

•  NE  Foodservice  and  Lodging  Show 
April  23  -  25,  Bayside  Expo  Center, 
Boston 

•  FMI  -  U.S.  Food  Export  Showcase. 
May  7- 10,  Chicago 

•  International  Fancy  Food  and  Gour- 
met Show.  July  9-12,  New  York 

1995  Boston  Wine  Expo 

The  Department  will  have  a  food 
pavilion  at  the  BOSTON  WINE  EXPO, 
held  at  the  World  Trade  Center  in  Boston, 
February  4  -  5.  Exhibitors  can  sample  and 
sell  product  to  an  audience  that  is  char- 
acterized by  a  high  disposable  income 
and  discriminating  taste. 

A  few  specialty  food  companies  have 
signed  up  already  including  Spence  and 
Co.  Ltd,  S.  Easton;  Mary  Jean's  BBQ 
Sauce,  Blandford,  Uncle  Mike's  Salsa, 
Belchertown,  and  Durham's  Trackel- 
ments,  Amherst.  Last  year  7,500  at- 
tended this  two  day  event.  Wines  from 
over  150  international  and  domestic 
wineries  will  be  featured.  The  specialty 
food  component  grows  each  year. 

For  producers  interested  in  selling 
product,  10  x  10  foot  spaces  are  avail- 
able and  can  be  split.  Cost  is  $600  for 
a  full  space  and  a  display  table.  Call: 
617-727-3018,  x1 72. 


Roadside  Farmstand 
Conference  &Trade  Show 

The  Massachusetts  Association  of 
Roadside  Stands  (MARS)  and  the 
Federation  of  Massachusetts  Farmers' 
Markets  (FMFM)  will  co-sponsor  the 
1995  Direct  Marketing  Conference  on 
Thursday,  March  2,  1995  at  the  Box- 
borough Host  Hotel.  Farmstand 
operators  and  direct  marketers  from 
across  New  England  will  attend. 

Atrade  show  will  be  held  from  8:30  am 
to  5:00  pm.Companies  can  exhibit  and 
sell  their  products  to  an  anticipated  300 
plus  regional  roadside  stand  owners  and 
direct  marketers.  The  conference  is  an 
ideal  way  for  companies  interested  in 
marketing  to  farmstands  to  reach  more 
potential  customers  in  one  day  than  they 
could  visit  in  an  entire  month. 

The  cost  is  $100  per  8  foot  booth, 
$135  per  booth  if  electricity  is  needed. 
One  3'  x  8'  table  per  space  is  provided. 
Trade  show  exhibitors  will  be  provided 
contact  information  for  conference 
registrants.  Call  Jim  Harvey  at  508-  366- 
1 545  or  61 7-  727-301 8  x1 65. 

N.E.  Dairy-Deli  Assoc. 
Taste  Show  and  Seminar 

This  event  will  be  held  at  the  World 
Trade  Center,  Boston  on  April  18th  and 
19th,  1995. Over  6,000  are  projected  to 
attend  this  event  which  is  a  showcase  for 
dairy,  deli,  bakery,  meat,  seafood, 
salads,  pasta  hot  and  prepared  foods, 
beverages,  and  gourmet  and  specialty 
foods.  Representatives  from  chains,  in- 
dependents, warehouse  clubs, 
wholesalers,  distributors,  importers/ex- 
porters, convenience  stores,  and  gour- 
met and  specialty  operations  will  attend. 
The  cost  is  $769  for  a  full  table  (2*  x  8'), 
or  $385  for  a  half  table  (2'  x  4") .  For  more 
information  call  617-727-3018  x  165. 
SHOWS,  continued  on  page  3... 


What's  Available  Now... 


The  Fresh  Connection 


Gift  giving  is  traditional  for  the 
December  holidays  through  Valen- 
tines Day,  as  well  as  for  birthdays  or 
business  or  any  special  occasion.  A 
newly  updated  Massachusetts 
Specialty  Products  list  featuring 
items  from  gift  baskets  to  wines  and 
cheeses  is  available  from  the  Depart- 
ment Call  617-727-3018,  x173  for  a 
copy.  A  sampling  of  gift  ideas  are 
included  below: 

•  MaO  order  holiday  wreaths  are 
beautifully  hand  made  with 
natural  fresh-cut  fir,  Princess 
Pine  and  laurel,  decorated  with 
pine  cones  and  a  large  velvet 
waterproof  bow.  'You'll  be 
reminded  of  your  childhood 
when  you  open  the  box  and  the 
room  fills  with  the  familiar 
aroma,"  says  Karin  Cook,  owner 
of  Cook's  Maple  Products.  Her 
own  maple  syrup  and  sugar  is 
available  as  well  for  gift  giving. 
Call  413-238-5827. 

•  New  to  the  Smith's  Country 
Cheese  holiday  gift  packs  is 
their  aged  farmstead  Cheddar, 
as  well  as  several  varieties  of 
creamy  Gouda  that  rival  any 
made  in  the  Netherlands.Bon  Ap- 
petit  recommended  Smith's 
Baby  Gouda  as  one  of  the  best 
Smith's  Gouda  won  a  Blue  Rib- 
bon in  the  annual  American 
Cheese  Society  conwest.  Call  to 
order  or  for  a  gift  pack 
brochure:  508-939-5738. 

•  Westport  Rivers  Vineyard  and 
Winery  offers  a  custom  gift  bas- 
ket with  wine  related  books  and 
knick-knacks,  Massachusetts 
specialty  foods  and  cheeses, 
and  a  selection  of  Westport 
Rivers  clothing,  beach  towels, 
hand  woven  blankets,  throws 
and  linen  towels  as  well  as  signa- 
ture crystal  wine  and  cham- 
pagne glasses.  Call  Carol  Rus- 
sell at:  508-636-3423. 

•  'Tastes  of  Concord"  from  the 
home  of  the  American  Revolu- 
tion and  the  home  of  seven 
specialty  food  producers  are  of- 
fered in  a  beautiful  gift  box  in- 
cluding Boston  Harbour  Tea, 
Carolyn's  Spiced  Pecans,  Cas- 


cadian  Farms,  Welch's, 
Debra's  Premium  Maple 
Granolas,  Mrs.  London's  Con- 
fections, Uji  by  Flannel  People, 
and  Winand  Chocolaterie.  Call: 
800-542-2898  to  order  one  box 
for  yourself  and  another  for 
family  and  friends. 

•  For  gift  giving  anytime 
throughout  the  year,  consider  a 
soft,  warm  100%  wool  blanket, 
carefully  bordered  with  a  satin 
binding  in  sizes  from  crib  throws 
to  king  size.  Your  purchase  of 
these  wonderful  gifts  will  also 
support  the  local  Massachusetts 
Lamb  and  Wool  Board.  Call: 
508-897-2808. 

•  A  wide  variety  of  apple  gift 
packs  from  Massachusetts 
apple  producers  are  in  abun- 
dance at  area  orchards.  Local 
gift  packs  can  include  different 
varieties  of  Massachusetts  ap- 
ples, such  as  Mcintosh, 
Macoun,  Cortland,  Empire, 
Red  Delicious,  and  more. 

Some  farm  produced  gift  pack- 
ages include  other  locally 
produced  specialty  food 
products  as  well,  such  as 
maple  syrup,  honey,  jams,  jel- 
lies and  sauces.  Many  or- 
chards also  offer  apple  gift 
packs  for  mail  order.  For  a  list- 
ing of  local  orchards  producing 
apple  gift  packs,  call  617-727- 
3018,  x1 65. 

•  Kevin's  "Organically  Grown" 
Garlic  Products  of  Huntington, 
Mass.  offers  Garlic  Viniagrette 
and  Creamy  Garlic  Dressings 
(plain,  Jalapeno  or  Dijon)  that 
are  great  on  salads,  veggies  or 
as  a  meat  or  fish  marinade. 
Also  Garlic  Powder,  Garlic 
Cooking  Oil  and  a  mild  and 
sweet  Garlic  Pepper  Jelly  that's 
a  delectable  glaze  or  condi- 
ment. Kevin  uses  local  honey, 
maple  syrup,  apples  and  "a  lot 
of  support"  from  Fred  and  Mil- 
lie Chick's  Ireland  Street  Or- 
chard in  Chesterfield.  For  info, 
phone  413-667-5246  or  write 
Kevin's  Garlic  Products,  The 
Stinking  Rose  Farm,  P.O.  Box 
231,  Huntington,  MA  01050. 


•  Hibbard  Farm  in  Hadley  has  a 
large  supply  of  carrots  in  25 
pound  bag  lots  for  restaurants 
and  institutional  foodservice. 
Call  413-549-5684. 

•  A  specialty  salad  maker  offers 
all-natural  products  including 
curried  cous-cous,  fresh 
spiced  tomatoes  and 
vegetables,  spicy  bean  and 
Cheddar  cold  salad,  and  Asian 
cabbage  slaw.  New  products 
are  being  developed  as  well  for 
restaurants  or  any  institutional 
foodservice  operations.  Call 
Boston  Bean  and  Grain:  617- 
471-3242. 

•  Custom  orders  of  "Mas- 
sachusetts grown...and  fresher!" 
lamb  products  can  be  placed 
by  calling  508-897-2808. 

•  Oasis  Farm  of  Dedham  has 
naturally  grown,  white  trumpet 
and  Shiitake  mushrooms  avail- 
able wholesale  or  retail .  Contact 
the  farm:  61 7-522-6577  or  the 
distributor:  Specialty  Seafood: 
617-522-6577. 

•  The  Delftree  Corporation  also 
produces  beautiful,  high  quality 
Shiitake  mushrooms  for 
wholesale  or  retail.  In  North 
Adams,  call:  413-6644907. 
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•  Locally  grown  plants  and 
flowers  are  perfect  for  any  res- 
taurant owner,  caterer,  or  food- 
service  institution.  Working 
directly  with  the  grower  can  be 
an  advantage  offering  long-last- 
ing plants  and  flowers.  For  con- 
tacts from  the  Mass.  Rower 
Growers  Association,  call:  617- 
727-3018,  x1 75. 

•  Apple  cider  blends  with 
raspberry,  spice  and  straw- 
berry and  signature  apple 
cider  varieties  can  be  served 
year-round  due  to  the  in- 
creased consumer  interest  and 
demand  for  apple  cider 
products.  Carlson  Orchards 
Inc.,  one  of  the  state's  largest 
cider  makers  offers  a  variety  of 
sizes  including  gallons,  call: 
508-456-3916.  For  a  list  of  local 
cider  producers  call  the  Depart- 
ment: 617-727-3018,  x1 65. 

•  Although  the  boiling  season  runs 
from  late  February  to  early  April, 
the  demand  for  pure  maple 
products  is  year-round.  Many 
Massachusetts  maple  producers 
wil  ship  their  goods  directly  to 
you  or  your  gift  recipient  Contact 
the  Massachusetts  Maple 
Producers  Association  for  a  list  of 
producers:  413-628-3912 . 

•  Local  honey  has  a  range  of 
flavors  from  delicate  to  strong. 
Honey  absorbs  and  retains  mois- 
ture readiy  so  baked  goods  wil 
stay  fresher  longer.  For  a  listing 
where  you  can  purchase  local 
honey,  call  the  Department  617- 
727-3018,  X1 71. 

•  Don't  forget  that  butternut 
squash,  both  whole  and 
peeled,  is  still  available  from 
local  growers.  Other  Mas- 
sachusetts products  to  remem- 
ber are  fresh  cranberries  and 
parsnips.  For  information 
where  to  purchase  these  and 
extended  season  crops  such 
as  sprouts  and  hydroponic 
tomatoes,  lettuce  and  cucum- 
bers, call  Diane  Baedeker  at 
the  Department,  617-727-3018, 
x1 70  for  a  copy  of  The  Green 
Book  directory  of  wholesale 
growers.  ■ 


Massachusetts  Companies  Generate 
Sales  in  France 


Four  Massachusetts  food  com- 
panies were  part  of  the  Eastern  United 
States  Agriculture  and  Food  Export 
Council's  (EUSAFEC)  seven  booth 
pavilion  for  new-to-export  or  new-to- 
market  products  at  SIAL  '94,  October 
23  -  27  in  Paris. 

The  five  day  SIAL  '94  food  show  was 
the  largest  in  Europe  this  year.  There 
were  some  4,000  exhibitors,  44  percent 
from  France  and  56  percent  from  other 
countries,  mostly  Europe.  The  exhibi- 
tion halls  covered  100,000  square 
meters  accomodating  some  100,350 
trade  visitors  representing  128 
countries. 

Massachusetts  companies  par- 
ticipating in  SIAL  '94  included  Sid 
Wainer  and  Son  Specialty  Produce, 
New  Bedford;  The  Lobster  Trap, 
Bourne;  East  Coast  Seafood,  Inc., 
Lynn;  and  Atlantic  Coast  Fisheries, 
New  Bedford.  Projected  sales  over  the 
next  six  to  12  months  are  estimated  to 
generate  about  $4.8  million  dollars. 
Companies  generated  trade  leads  that 
are  currently  being  qualified.  A  follow- 


up  survey  will  be  administered  in  March 
or  April  to  evaluate  6  month  sales  and 
benefits  of  SIAL  '94  participation. 

In  general,  companies  said  they  met 
their  objectives  to  generate  sales  and 
sales  leads,  conduct  market  research, 
gain  exposure,  reinforce  current  busi- 
ness relationships,  identify  im- 
porters/distributors and  main- 
tain/develop business  with  existing 
customers. 

The  EUSAFEC  offered  companies 
with  an  export  plan  to  France  or  Europe 
a  chance  to  combat  lack  of  product 
awareness  and  competition  from  alterna- 
tive sources. 

The  EUSAFEC  provided  half  price 
booth  space  and  the  option  to  contract 
for  a  half  space,  providing  a  more  affor- 
dable opportunity  to  participate  in  SIAL 
In  addition,  companies  were  offered  a 
brochure  or  press  release  in  French 
and  English,  according  to  their  needs, 
as  well  as  some  equipment  cost  shar- 
ing. For  more  information  on  exports: 
617-727-3018x172. 


Stores  Showcase 
Mass.  Specialty 
Products 
Exclusively 

A  Massachusetts  Specialty 
Products  Store  is  located  off  Interstate 
84  exit  2  in  Sturbridge,  next  to  Hebert 
Candies:  508-347-5672.  The  made-in- 
Massachusetts  specialty  foods  include 
a  complete  line  of  jams,  jellies,  cooking 
sauces,  herbal  vinegars,  beverages, 
cereals  and  dairy  products. 

Distinctive  arts  and  crafts  from  local 
artisans  around  the  commonwealth  are 
offered  in  addition  to  fresh  baked  pies, 
breads,  muffins  and  cookies. 

Another  store  featuring  fine  foods 
and  crafts  from  local  sources  is  UP- 
COUNTRY  Massachusetts,  located 
on  217  Greenfield  Street,  (Routes  5  & 
10  in  South  Deerfield  -  across  from 
Ripka's  produce  stand  and  1  1/2  miles 
north  of  Yankee  Candle  Company). 

The  aim  is  to  help  small-scale 
farmers  and  craftspeople  market  their 
good  to  tourists,  local  customers  and 
business  people  who  travel  1-91.  The 
store  features  more  than  120  locally 
made  items  such  as  herbs,  maples 
syrup,  preserves  and  wool  products. 
For  more  information  call  413-665- 
3220. 


"Massachusetts  Made 
with  Pride"  Materials 
Available 

Bright  green  and  yellow  "Mass 
Made  with  Pride"  labels  are  a  great  way 
to  call  attention  to  your  high  quality 
local  products.  Also  available  are  1 1  x 
14-inch  styrene  "logo'  signs  and  7  x 
11 -inch  signs  with  the  slogan,  "Bring 
Home  a  Taste  of  Massachusetts*.  For 
more  info  and  order  forms,  phone  617- 
727-3018,  x1 73. 

SHOWS,  continued  from  page  1... 

Northeast  Food  Service 
and  Lodging  Show 

You  are  invited  to  join  a  Mas- 
sachusetts pavilion  for  this  event,  April 
23-25  at  the  Bayside  Exposition  Center, 
Boston.  Over  25,000  buyers  are 
projected  to  attend  this  show  -  the  largest 
foodshow  in  the  region  -  with  800  ex- 
hibitors -  a  showcase  for  restaurant, 
school,  industry,  hospital  and  other  food- 
service  buyers.  The  Department  has 
reserved  600  square  feet  -  300  on  each 
side  of  an  aisle.  A  full  table  (2^8")  costing 
$1,496  or  half  table  (2'x4")  costing  $747, 
may  be  purchased.  "Massachusetts 
Made  with  Pride"  display  material  will  be 
provided.  Fee  includes  cost  of  furnish- 
ings and  drayage.  Electricity  is  extra  Call: 
617-727-3018x172. 
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Federal  Safety  Regs.  Described  at 
Specialty  Foods  Meeting 


Government-mandated  safety 
regulations  to  offer  customers  a 
greater  degree  of  quality  assurance 
are  close  at  hand  for  seafood 
producers  but  may  have  implica- 
tions for  all  food  processors. 

Proposed  regulations  for  im- 
plementing the  Hazard  Analysis  of 
Critical  Control  Points  (HACCP)  will 
require  the  seafood  industry  to  estab- 
lish  safety  controls  subject  to 
regulatory  oversight  and  review  by 
the  FDA.  The  new  rules,  expected  to 
go  into  effect  sometime  in  1995,  will 
cover  all  US  seafood  processors, 
packers,  warehouses  and  importers, 
as  well  as  at-sea  processing  vessels. 

The  program  is  currently  a  volun- 
tary program;  however,  setting  up 
a  system  can  be  a  marketing  and 
quality  control  advantage  to  aid  in 
sales  for  producers  of  any  size. 


HACCP  is  designed  to  prevent 
product  problems  during  processing 
rather  than  inspecting  for  safety  at  the 
finished  product  stage.  Potential 
hazards  are  analyzed  throughout  the 
regular  monitoring  of  the  critical  con- 
trol points  inherent  in  the  processing, 
to  prevent  problems  from  occurring 
up  front  The  former  method  put 
operators  at  some  risk  because  in- 
spection was  after  the  fact  using 
samples  of  finished  products. 

Under  the  new  guidelines, 
processors  will  have  to  write  and 
implement  a  HACCP  plan  for  each 
location  where  products  are 
produced  and  for  each  variety. 

Andrea  Fontaine,  President  of 
Foods  Research  Labs,  in  Boston, 
presented  the  information  at  the 
recent  Massachusetts  Specialty 
Foods  Seminar,  held  November  1 6,  at 
Ken's  Steak  House  in  Framingham. 


Natural  Food  Store  Manager  Vacancy 

The  Natural  Gourmet  Concord,  seeks  someone  bright  and  quick,  hardworking 
and  honest  with  a  strong  customer  service  background  who  can  manage  and  get 
along  with  staff  and  customers  Person  must  be  able  to  foster  a  warm,  cooperative 
atmosphere  and  be  cheerful,  clean  and  look  healthy!  A  knowledge  of  natural  foods 
is  helpful.  Profit  sharing  and  staff  discounts  are  available.  About  40  hours  per  week, 
Mon.  through  Fri.,  early  morning  unti  mid-afternoon.  Call  Debra  Stark:  508-371- 
7573. 

Food  Product  Marketing  Services 

Professional  support  services  related  to  food  product  marketing  are 
offered  by  Food  Consultants,  Inc.  of  Norton,  Mass.  With  experience  in 
foodservice  operations  plus  distributor  sales  and  marketing,  the  company 
does  projects  with  local  and  national  clients.  Food  Consultants  specializes 
in  computerized  recipe  and  menu  costing,  with  or  without  nutrient  analysis, 
and  offers  a  unique  service  for  cross-merchandising  products  of  one  or  more 
manufacturers.  Also  does  nutrient  labeling.  Contact  Debby  Parant,  R.D.  at 
508-285-6820,  P.O.  Box  616,  Norton,  MA  02766. 


Calling  All  Mustard 
Producers! 

The  Napa  Valley  Mustard  Celebra- 
tion will  present  the  1995  World  Cham- 
pionship of  Mustard  on  Thursday, 
February  9, 1995.  The  goal  of  the  event 
is  to  elevate  the  "mustard"  conscious- 
ness of  the  general  public. 

Product  must  be  delivered  by 
January  1 5, 1 995;  the  jury  fee  is  $25.00 
per  mustard.  Call  Scott  Cooper  for 
more  information:  707-942-6862  or 
FAX:  707-942-9762. 

Specialty  Salsa  Category 
Goes  Mainstream 

The  Campbell  Soup  Company  will 
join  the  nation's  torrid  salsa  craze,  ac- 
quiring Pace  Foods  Ltd.  of  San  An- 
tonio, the  world's  largest  producer  of 
Mexican  sauces,"  according  to  an  ar- 
ticle in  the  November  29  New  York 
Times.  Salsas  have  overtaken  ketchup 
in  retail  dollar  sales,  although 
Americans  still  consume  more  pounds 
of  ketchup. 

Coffee  Facts 

In  a  six  month  period  in  1993,  over  23 
million  Americans  purchased  coffee,  and 
20.6  million  of  these  bought  coffee  in  the 
form  of  whole  beans.  A  1992  survey 
found  that  annual  growth  in  coffee  sales 
went  up  by  47  percent  for  coffee  by  the 
cup  and  31  percent  for  beans. 


Local  Year-round 
Favorites 

Don't  forget  that  Massachusetts 
grown  turkey  products  are  avail- 
able year  round  from  local  farms. 

And,  locally  produced  eggs,  al- 
ways in  season,  are  especially  use- 
ful and  tasty  in  holiday  dishes 

For  listings  of  local  turkey  and 
egg  farms,  contact  Anneli  Johnson 
at  the  Department,  617-727-3018, 
-*17«6l 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA   02202 
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